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This  week's  letter  from  Washington,  D.C  tells  about  some  interesting 
exhibits,  designed  and  "built  at  the  Department  of  Agriculture,  which.aic  appearing 
this  very  day  at  2  "big  National  shows — one  at  Columbus,  Ohio,  end  one  at  Kansas 
City,  iviissouri. 

Writes  our  correspondent:   "Exhibits  by  the  carload  have  been  going  west 
from  the  Department  of  Agriculture  lately.     The  first  carload  went  to  the  National 
Dairy  Show  at  Columbus,  Ohio,  to  be  on  display  there  all  this  week.    Another  car- 
load of  exhibits  will  appear  at  the  Royal  Livestock  Show  in  Kansas  City,  opening 
October  16.    Visitors  at  both  these  shows  con  see  these  many  educational  exhibits 
and  will  also  be  able  to  talk  to  representatives  from  the  Department  of  Agricul- 
ture vho  will  be  there  on  the  job  to  advise  and  answer  questions.    The  Department 
is  also  sending  a  supply  of  farmers'  bulletins  and  other  leaflets  on  dairying  or 
livestock  matters. 

"All  this  is  part  of  the  job  of  the  Department  of  Agriculture.    The  Act  of 
Congress  which  started  this  Department  50  years  ago  specified  that  one  of  its 
functions  was  'to  acquire  and  diffuse  useful  information  on  subjects  connected 
with  agriculture.'     Exhibits  and  bulletins  and  scientists  to  explain  and  advise 
are  all  part  of  the  business  of  diffusing  information,  you  see. 

"I  can't  hope  to  describe  all  the  interesting  exhibits  which  visitors  at 
the  livestock  and  dairy  shows  are  looking  at  probably  while  you  arc  reading  this 
letter.    But  I  do  want  to  write  you  about  a  few  that  caught  my  attention. 

"For  example,   there  was  the  exhibit  on  roasting  lamb  that  went  to  the 
livestock  Show.     This  shows  life-size  models  of  2  roast  legs  of  lamb  on  platters. 
Ihese  happen  to  be  models  of  2  legs  of  the  same  animal  which  were  roasted  at  the 
Bureau  of  Home  Economics  by  2  different  but  approved  methods.     I  say  'approved 
methods'  because  the  meat  cookery  people  found  that  either  of  these  ways  of  roast- 
ing ".7ac  successful  in  cooking  the  meat  evenly  and  reducing  the  shrinkage  of  the 
roast.    Both  legs  weighed  the  same  amount —  5  and  three-fifths  pounds,  when  they 
flcnt  into  the  oven.    And  both  weighed  the  same  amount  when  they  came  out — 4  and 
one-fifth  pounds.     So  the  loss  by  evaporation  and  from  drippings  or  juice  that 
ran  out  into  the  roasting  pan  was  the  same — a  total  of  just  1  and  two-fifths 
pounds. 

"Now  let  me  tell  you  briefly  ab  Tit  these  2  successful  ways  of  roasting  a 
of  lamb,  as  illustrated  by  the  models  in  the  exhibit.     One  leg,   the  right  one, 
roasted  for  2  and  a  half  hours  in  an  oven  registering  350  degrees  Fahrenheit, 
jae  otner,  the  left  leg,  vas  roasted  for  2  and  three-quarters  h^urs  by  searing 
it  first  at  high  heat  and  then  reducing  the  heat  for  the  rest  of  the  cooking. 
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Jhis  leg  went  into  an  oven  registering  4-80  degrees  and  was  seared  at  this  tempera- 
ture for  25  minutes.     Then  the  heat  of  the  oven  was  lowered  to  300  degrees  to 
finish  the  roasting.    As  the  finished  roasts  showed,   the  results  of  these  2 
icthocls  wore  much  the  same  and  both  good*    But  the  method  of  searing  first  and 
continuing  at  a  lower  temperature  took  15  minutes  longer  and  somewhat  more  fuel 
bam  the  method  of  using  a  constant  oven  temperature  of  350  degrees  throughout  the 
roasting. 

"But  I  mustn't  go  on  anymore  about  this  one  exhibit  when  there  are  carloads 
of  others  to  tell  you  about.    Another  exhibit  at  the  Livestock  Show  illustrates 
Uncle  Sam's  meat  grading  and  stamping  service  for  consumers.     It  tells  about  the 
various  grades  of  beef  and  .  shows  why  different  housewives  may  prefer  different 
grades. 

"Soil  conservation  exhibits  are  also  features  of  both  shows*     One  of  these 
shich  went  to  Kansas  City  shows  why  more  pasture  and  hay  on  a  livestock  farm  means 
greater  income  and  less  erosion.     This  exhibit  analyzes  the  probable  return  to  a 
farmer  owning  a  240-acre  corn-belt  farm  if  he  uses  more  pasture  and  hay  crops. 

"An  exhibit  at  the  Dairy  Show  displays  a  large  model  of  a  typical  watershed 
showing  upstream  engineering  for  the  control  of  headwaters  which  enters  into  any 
far-reaching  soil  conservation  program,  including  dairy  farming.     This  model  shows 
so  actual  farm  area  of  several  hundred  acres,  in  which  strip-cropping,  terracing, 
contour  furrowing,  gully  control  and  other  conservation  farming  methods  are  used. 

"Another  interesting  feature  of  the  Dairy  Show  is  the  mechanized  cow  which 
shows  the  onlooker,  by  means  of  lights,  gears  and  a.  projection  machine,  a  good 
deal  about  nhat  goes  on  inside  a  cow,  especial^  the  way  she  uses  her  food.  This 
exhibit  is  labeled:   'Good  Roughage  Makes  the  Cheapest  -and  Host  Nutritious  Milk1 
and  points  out  that  grass  and  forage  are  natural,  complete  and  economical  cow 
foods,  that  the  cow's  anatomy  is  adapted  to  using  them,  and  that  milk  from  them 
superior  in  vitamin  A  and  other  essentials.    Beside  furnishing  an  economical 
and  efficient  cow  feed,  the  growing  of  such  roughage  helps  to  conserve  and  rebuild 
the  soil.    A  companion  exhibit  to  this  is  entitled:   'Eigh  Grade  Hay — An  Important 
Source  of  Vitamin  A.' 


"To  show  how  cleanliness  influences  the  quality  of  milk  with  consequent 
increase  of  profit  to  this  dairy  farmer,  one  exhibit  shows  economical  devices 
for  clcaning  milk  utensils  with  steam  or  chlorine  solution  to  kill  bacteria. 
Another  gives  the  3  golden  rules  for  cleanliness  in  milk  production.  These 
^c:  'Keep  a  clean,  healthy  cow.    Use  a  small-top  pail.    Have  a  clean,  healthy 
■Uker  v.i  th  dry  hands . 1 

"These  are  just,  a  few  of  the  many  educational  exhibits  that  the  Department 
baa  sent  traveling  west  to  help  the  farmer  and  the  housewife  both." 

And  that  concludes  this  week's  news  letter  from  Washington,  D.C. 


